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sugar gives best results with pH 
control. A. A. Schaal and Otto 


GOUNSOME, cececeusceceee Secewe wee eee 
Carcasses: 
Method of dehairing (P.) .......... 568 
Preparing animal (P.) ..........e. 568 
Carton liner machine (P.) ........... . 468 
Casein: 
Assuming important place in U. S. 
CE on cs hewn e hewee were awewae 353 
Cincte CALF cecccrwauescncscecuae 371 
Casein systems (A.) .....ccvescecs 464 
Manufacturing process for, (P.) .... 668 
Tariff revision problem complex..... 231 
Cellulose: 
Science produces a new sausage casing 
CGI wieic ence aun eae Cec edceimcaes 339 
Tubing, “manufacture of seamless, ° 
William F. Henderson ....... 
Utilization of waste, and economic 
Propet (G0 oc cecccocts0ce wee 
Census reports, fill in your (ed) ...... 683 
Cereals: 
Cereal chemistry in Europe. D. bi 
Kent-Jones ....ccccccses 
Cereal chemists’ responsibility” (Aj: 371 
—- food and process of preparing 
Decorticating” ?. ) use ececeaves ee 
Dashes ICAL) ccccccscceees eee eae 4 
Fruit, (A.) Peaneciedenencaeueas 665 


Improving protein “and “color qualities 
in macaroni wheat. T. C. Roberts. 703 
Mass production of rayed (A.) ...... 417 
New application of dry heat in pro- 
duction of, Grace Kirkpatrick ....*135 


Oiled rice popular ee 415 
Oldest food industry in modern dress. | 
C. O. Swanson .......sercseccs 
Peroxides in the cereal industry. a 
WElh COP BGGs 6 ccc cvecsccsseees 352 
Rice now tested for its vitamin B.... 75 
Unexpected variation in mineral con- 
teni® Of GEG «oc cit cele ecencose 44 
Charcoal, a byproduct of walnut shells. | 
Mel Wharton ....... Serer eke 
Charts, sugar factory (A.) ......... 464, “Bid 
Cheese: 
Calotam Of) CAL . acc cecsccs 226 


Cheddar, quality of, improved by ‘pas- 

teurizing the milk, J.C. Werenerdt. *305 
Chemists discuss sirup and Swiss. 85 
Cleanliness and sanitation in cheese 

making. J. L. Sammis ......... *592 
Continuous processed, machine (P.)..*517 
Formula for making curd (P.) .... 274 
Machine for cheese-treating (P.) ... 668 
Making, accelerating | ae 419 
New method of making (P.) ...... 518 
Pasteurizing with regenerative cooling 

in, manufacture. Hubert Garrecht.. °%74 
Processed—a triumph of standardiza- 


Worm. (G0). cic woneckeadedeancuees 483 
Sales of, increasing through conveni- 

ence and keeping quality due to 

packaging. Sommer ...... *495 
See CAE cwecetcenoresde cae eels 565 
What causes mottled? (ed) ........ 682 


Chemical Industries Exposition: 
Thoughts on the chemical show (ed). 385 
Cherries: 
Processing Italian. (Maraschino) in 
America. S. Blumenthal and L. 


GQ vewcrinced cacvassweceeeas *554 
Cherry pit products (e) ....... Uae ames 330 
Cherry pitter C82) civcccccwdvetccece - 327 


Chewing Gum: 
a gum — continuous 


(F) Forum. 
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Chocolate: 
Covered products—manufacture .....*116 
Powdered (P.) ..... 
Products, de ERR ‘and composi- 
tion. Frank C. Gephart ........ *100 
Research in England (E.) G. B. “Agar. 184 
Chocolate. See also Cocoa. 


CAE DEOUUCIM CAG). oo oc nc.ceeccueunes 712 
Clarification (A.) M, Rudiger & E. Mayr. 37 
‘iness: 
Cleanliness -” industrial economy and 
SMEs 6 vwdinudns dddinaecweec 
How white paint is used by food manu- 
facturers. ROME wasweca aes *689 
Modern construction encourages..... *580 


Of food processing equipment influ- 
enced by construction materials and 
design. Ti. V. Burta .cccccacee *616 

Cleansing oat Sanitation: 
— <i manufacturer’s nee friend 
e weal eee a eee dendtucgeauces 

SHMPOMUM ON ....cescece- -588, 613 

Tri-sodium phosphate in cleaning milk 
tanks. A. J. Powers .........--*588 

Cocoa: 

Better flavor developed in, by im- 
proved roasting methods. Frank C. 
GONE se occ aca deewcadeaves “a On 

Extracting cocoa butter (P.) ....... 40 

Cocoa. See also Chocolate. 


Coconuts: 

Dessicating shredded. A. E. Buchanan *%9 
Coffee preparation (P.) .....ccccccccce 518 
CoKal-O-Matic coal burner ............. 89 
Cold Storage. See Refrigeration. 

Colloids in food production (A.)........ 464 
Colorimetry: 
CEmmeneenee (CAGE iccclcccceeeenneus 
Colorimeter or _ recording spectro- 
ITOH: a cca cance ccwewoon adn *137 
Coloring: 

“Coal tar’ dyes again (ed) ........ 683 

MOG CONN SEAR 6k cvicenacewaven 515 

Food colors increase attractiveness in 

harmless fashion. Horace T. Her- 

WUOM a cw atees Heed eeeanude cade - 659 
Food colors, prohibited (A.) ........ 36 
New blue food dye approved by Dept. 

of Agriculture i.) eee 


Why ‘‘Coal-tar’’ colors? (ed) 
Compensator, manual starting (e) 





Compressible sludges (A.) .....ceeeeee 
Condiments: 
Foreign trade in pickles and......... 206 


Paprica shipments in Spain no longer 
require certificate of purity ...... 


Conditioning: 
Method for, beans: €P2) ..c6e ccccces *466 
WOM CAoP cicceecaceae waearad awa ae 
Cone, refilled ice cream (P.) ........ -. 466 
Confectionery: 


Invert sugar in cake mixtures (A.) .. 665 
Materials handling adapted to needs of 
candy maker. Robert Gordon Gould.*115 


Packaging problems of. Stroud | 
CUMIN 6 knee wad aki eae wen veaae 

Sanitation and cleanliness in, manu- 
facture. Stroud Jordan ........ 610 


Science leads way in development of 
ae ice cream industry. W. H 


a gale Wie a dicncine betard wgmaare *546 
Construction materials and ‘design, influ- 
ence cleanliness and sanitation of 
food processing equipment. L. V. 
EGMEG, cae tancedae a dae ne o-aed4 *616 
Consumers and Producers Foundation of 
merica: 
Non-profit making organization (ed). 386 
CHMGUMNON Olds we cccecnceencnecaccus 425 
Containers: 
Fiber, and food preservation. J. D. 
Malcolmson ........ ee tnctuceee - 160 
For refrigerated meat ...........- 136 
For shipping ice cream (P.) ........%518 
Friction cap for Ens sateec ann ee 374 
Keyless-tearing-strip (P.) .......20. 468 
Moisture proof CL PES EP ererre 277 
Moisture-proof, for accurate and eco- 
nomical packaging. Laurence V. 
RUE a crave wale wae Gawee kG eek aoe #121 
New shipping container for citrus 
TRUMRMO@I sc wagdadacaucwcureiewae *569 
Outside sealed vacuum jar (P.) ... 468 
Paper, for milk distribution. ...*219, 238 


Preservative package (P.) ......... 

Standard bottle finishes adopted ed 
Glass Container Association. diag... 322 

Standard. fixed (N. 

te food, becoming widely 


WHOM COIN ia ca cence ens oe wade es 337 
(inte Wee CAW. 2 ook Sis oe cece 179 
Treating food products in closed (P.). 86 
Wide mouth glass jars (e) ........ *330 

Conveyors: 


Belt, simplified methods of calcula- 
tion for. Harry F. Geist....*123, 441 

Cased goods delivered underneath rail- 
— track on a single conveyor. 


eee er *328 
De a es 2 eee 467 
Cookies, effect of humidity on (A.) .... 514 
Co-operation, progress by (ed) ......... 2 
Copper. See Metals. 

Copra production (A.) .......ccccccee 272 
Coring machine, tomato (P.) .......... 568 
Corn: 
Yield of canned, per ton .......... 315 
Corn Products Refining Company pean 
eighteen grain companies (N.) ..... 424 


Corn sugar. See Sugar. 
Corrosion: 
Factors affecting relative potentials 
of tin and iron. E. F. Kohman and 


Wer Be COON hc ccweawaddccece *345 
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How fruit products corrode metals. 
E 


Mr and W. V. Cruess ..cscs 559 
Hydrogen swells. (A.) ....-+--eeee 371 
In milk products (A) ....+.++-.+% 416 


Problem of, in the pickle industry. 
DATE MURTY ccs. s <is.0e0 ores *647 
Resistant, metals and alloys in hap A 
ment in dairy industry. L. 
DI Goaeskees seks ees ke oe ee 585 
Cost Systems: 

Accounting points way to cleaner com- 

petition. Glenn G. Hoskins ...... 

Depreciation—its use and misuse (F.) 

Charles Scarborough . 

Depreciation should reflect “all” costs. 
innit — BPEL. 3.0 06:4 004044409 04 

ranberries: 

Iodine content of Cape Cod (A.)..... 271 
Crowner, full automatic high speed (e)..*376 
Cummins-Cole Bill: F 

Issue on corn sugar. R. B. Wilson.. 329 
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Dairies: 

Combating rope in. F. M. saver - os Saas 
Dairy expositinn, great success ...... o<e*ae0 
Dairy industry (A.) ..0cceescse 6.00 dx ee 

Dairy industry goes to college. ie se 

rrr eee *409 
Dairies—Equipment: 
a Oe metals and _ 
©. T.. Mantel! . cccccoces ‘ 585 
Milk Valve CP.) .ccccccercevces.s 


Unit coolers show savings in Philadel- 
phia dairy. William H. Timm...*537 
Dairy Products: 
Let industries learn from the humble 


Te | are oer free 
Mechanical stabilization of emulsion in 
dairy manufacture. F. J. Doan ..*356 
Pasteurizing with regenerative cooling 
in cheese manufacture. Hubert 
Garrecht ...<.....-++. *74 
Science raises standard in butter *mak- 
ing. W. H. E. Reid ...... #214 
Spray drying offers possibilities | ‘tor 
new foods (ed) ........- 433 
Technical control of the dairy industry. 
Ws hs POR. 0.90. 0.00:008.09 60-04% *3 
Dealcoholizing beer, bacterial “method - 
fe). sen nawoww SEES 517 
Dehydration: 
Dehydrating fats by saponin (P.). 419 
Dehydrating peaches (A. 96 & 0iste 84 
Dehydrating sugar beets (Pj inae ae 467 
Dehydrator LD. cigs aoa mate & oes 374 
Economy of dewatering foodstuffs and 
raw materials (ed) .......-..+. 291 
First fruit dehydrating plant in Philip- 
OEP eT rr ees ae 505 
Great economies made possible by local, 
of sugar _— SPOR asceus *699 
Dental caries (A.) ....... eels 226 
Desiccation. See Dehydration. 
—* crystallizing (P.) ...cccccccce 466 
et: 
Dietary propaganda. doctors resent. 164 


Effect of an exclusive meat. on chem- 
ical constituents of the blood (A.). 272 
Prejudice still hampers these step- 
children of the kitchen (corn sirup, 
gelatin and skimmed milk) (ed).. 338 
Discoloration: 
Formula for prevention of, in canned 
ee (oy rrr oe ee 326 
Of halibut | caused <a infected ice. 
F. C. Harrison and W. Sadler ....*3 
See Marketing ‘and Distribu- 


on 
Domestic Sugar Producers Association: 
Forms alliance with Associated sin 
Products Manufacturers (N.) 
Drum driers, improved knife for (P.). 518 
Dryer. Pehrson (e) 
Drvers. dovble-drum. milk (e) ......+--- o727 
Drv Ice. See Refrigeration. 
Drying: 
Dessicating shredded coconut. A. E. 
ee Oe *9 
Drying apparatus (P.) ile ueieie re pp iacenas 467 
Durum: 
Improving protein and color anaes 
T. C. Roberts... 703 
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in macaroni wheat. 
Dust Fxnlosions: 


Minimizing the. hazard. David J. 
OE IO re eee re £19 
Prevention and control of .......+++ eRAR4 
Tvpieal catastronhes .....- Sdn eee 18 
Dyes to be certified, two new (N.) ...... 280 
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E $ 
5° ried ege products in ice cream (A.). 664 
Egg-preserving compound (P.) ..... 182 
ee MENU AP) so. 006.04:0040000000 0e 
Egg separator (P.) ..cccccccccccee 419 
Egg yolk product (P.) ...ccccoccese G14 
Se SS A aaa 183 
Preserving egg yolks and whites (Pj) 715 


Electricity: 
Applied to bread baking. Robert Gor- 
don Gould Seseeer °— 


Automatic flow control (e). 


Diffasion battery (A.).. .c0csceses 
Explosion tedted type controller for 
small motor (e) ....... eg | 


(A) Abstract. (e) Equipment. 


Modern switchgear for modern indus- 
trios. A. d. A. POISON: v0.css0ec 
Motor starter cases, dust tight (e).. 672 
Portable electrical instruments (e)..*519 
Portable recording meter facilitates 
correct motorization. E, J. Wehrle. *364 
Relay for alarm circuits (e) ......*671 
Rubber-mounted motors (e) ..... ies 2351 
Switches, limit and master (e) ..... *376 
Thermal overload relay protects elec- 
tric motors. H. E. Co see owe Se 
Variable speed transmission ........ *185 
Vertical speed transmission units (e). 229 
= variable speed cngenuanen 
es A (A) . 
Elements, role of, as constituents of food- 
stuffs (ed) BE NINA re 
PUD, WAGE Le) 650.0%. 0-004 v 05-0905 6 130 
Emulsions: 
Concentrated salad dressing in solidified 
SE: 8 err ee are . 420 
Honey butter (P. y cigilen er aumbahens 50; 6 eteioce Ee 
Honey or maple butter (P.) ........ 181 
Modern manufacture of margarine re- 
quires rigid chemical and bacterio- 
logical control. W. Vahiteich..*436 
Scientific research affords means of 
measuring stability of mayonnaise. 
D Gray and C. A. roeenine 
r. *300 
Emulsion. See also Mayonnaise. 
Ergosterol: 
Irradiated (A.) ..180, 2°71, 325, ese. 


a ae effects of massive doses of 
Treatment of rickets with’ CS ee 226 
Ergosterol. See also Vitamins. 
Evaporation: 
Double effect, for the milk industry. 
Lambert J. say agen Ae #111 
Evaporated milk (A.) ‘ 
Evaporating apparatus B:): 





Fast, and slow drying (ed) ......... 
Milk evaporator of stainless steel (e). “716 
Salt by AD acre misremare isa swe esate 
Vacuum evaporator (P.) ........... 668 
Expanding food markets for quality’ stand- 
ae rs ere 
Experimentation: 


Experimental work my the processing of 
shelled almonds. . V. Cruess and 
Roy Henry *5 

Fifteen years of, and research’ ‘de- 
veloped continuous process of manu- 
facture of tapioca. Laurence v., 


BRUNER. cos\ oi uiaieialereverecmetae were ereuers 
What is involved in testing a food for 
Vitamin D. 3B. Jd. Quinn . occececs *249 
Exports: 
Canned food, in 1928, 16% over 
a ee a eee coves £60 
Export opportunities Sere eee 42 
Of canned foods are three times size 
il. ar ae eae --. 645 


Exports. See also Trade. 
Exposition of Chemical Industries: 
— suggestions from attending 


the. 
Extracted “feeds (A.) aidvare\Gie prefers) uiehe <i eisc ee 
Extracts: 
Coffee extract. liquid (P.) ......... 134 
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Factories: 
Fumigation has definite place in fac- 
tory sanitation. Harry Stiner ...*583 
How white paint is used by food 
manufacturers. L. H. Trott ....*689 
Modern construction pppeeetnpetl clean- 
ae 58 900.0 hee 
Present day trends ‘in “food * factory 
construction. Clayton C. Westland.*578 
Fasting, a new, cure (ed) ............ 53l 
Fats. See Oils and Fats. 


Fermentation: 
NONSORTIEIO NT TAS) 5 os6:50i0.4\e-010everereteus See 
Giyoerne OY, CP.) «.:06.00 606s: . 40, 373 
Citric acid production — (P: ) eee 
ee ee eae ae 131 


Loaf volume as “produced by different 
flours under prolonged (A.) ..... 429 
Mash making apparatus (A.) ...... 324 
Producing diastatic products (P.) .. 185 
Fillers: 
Condensed milk can (P.) .......... 468 
Pea and bean (e) 330 


Semi-automatic (e) . endielere 
single-valve (@)......... 229 





Universal, 
“Blectrolytic, ” of water by ozone and, 
Jonathan Sharp .......eseeeee+.*62B 
Fire Hazards: 
Unsolved sasesarepaned of spontaneous 
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‘Alaska salmon pack, renee indicates 
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Cleaner, automatic (P.) 1222222222 373 
Discoloration i halibut "caused by 
tgs ice. . ©. Harrison and W. 
ere EM ARE REE RTI 
Filleting MME 35 caacscesdcass ee 
el ie OS eee re 
Fishing industry discovers how smoke | 
preserves. Ernest Hess ...... 
= value byproducts in, PEER 
Imitation crab meat (P. Bh kchoacaieoniees 466 
New way of freezing, developed in 
Canada (N.) 
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Packaged, an important industry.... 

Preservation of sea food. Harden F. 
Taylor ... 

Quick freezing | of filleted. 
H. Sherrill ....... 

Sanitation in the frozen, | 
Harden BF. Tayler .cccckssccece 

Saving, from death on the farm (ed) 

Statistics of cold storage holdings of 
frozen (N.) 


‘industry. 
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Artificial coffee aroma (P.) ........ 
Concentrated maple ............. ue 
Salt in. H. D. Keiser ....... Rie-eiaate 
Flour: 
Acidity in, with ereeend to flour 
specifications 2S Ee ora ae e 
Air-cooled milling of, “(P) ware ate Bios 
As affected by milling RSD S-scaceiete ‘ 
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Cleanliness in milling of wheat. M. M. 
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Color of wheat (A.). ....ccecscceces 


Flour and bread tw ) M. Neumann 
ari specifications as American 
Heat treating “(P.) Rial ater vonigraate 714, 
Milling, economies effected in, by use 
of conditioned air. Powell Smith. 
— modern, draws — the past. 
B. ee ree 
—, "prevention “treatment for, ai 
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Role of moisture in wheat and, (A.). 
Soya-bean flour (P. 
Technical control of, milling. “Ingvald 
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Fluorescence: 
Fluorescence (A.) ...cccsccccccece 
Fluorescence lamp (A.) ......... 
7 R ultra-violet light in judging 


Voll-wrapeed {oon materiais. L. T. Fair- 
hall and L BIC? .ncccses 
“Food Loma 7 | Sileaesdpernated the ‘second 
year (C0) co ccccee Prater ce eleneree ° 
Food Laws and Legislation: 
—— would brand sub-standard 
Federal food control protects consumer 
in many ways. P. B. Dunbar...... 
Labels on hard candy revised (N.).. 
McNary-Mapes Bill hela up by = 
land’s objection (N.) .... 
Official ruling on labelling table’ sirups 
Proper labeling of canned vee fruits 
or vegetables (N.) . marae 
Van Camp decision may have far- 
reaching consequences (ed) ...... 
Food Preservation: 
Collective discussion of .... 
Facilitates all-year diet variety (ed); oe 
Fiber containers and. J. D. Malcolm- 
WED Sig actiy b1a a aie 8cu b.elece Mase eiche ccace % 
Fishing industry discovers how smoke 
preserves. Ernest a see oe eveere 
In canning. C., 
Is there a process. of preservation “by 
putrefaction (ed) ......... 
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flavoring. H. D. Keiser .........%162 


—— master-preserver. Stroud 
or ease olecnle Kerk @ sae 46 alerenerelers 
Vitamins and, (ed) ......... 
Food Processing: 
Chemical plant in, (A.) .......... 
Food Processing Equipment: 
Cleanliness and sanitation of, 


influ- 
enced by construction materials and 
design. L A Rarer 

Foods, used by Indians to be * studied by 

ureau of Plant Industry ........ 

Foodstuffs apparatus (A.) 

“Four-in-one” sanitary milk “connection (e) 

Freezing. See Refrigeration. 

Pruites juices, preserving citrus (P.)...... 


Apparatus for treating (P.) 
California fruit — should look 
into the future (ed 
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Cold packing of small. P. F. Nichois.*252 


Composition for treating (P. 
Controlling sulphur-dioxide content of 
dried fruit (P. 


Dried fruit statistics ‘foreshadow iow - 


prices. S. W. 
Dried marmalade (P.) eraser niece 
seers, our surplus “fruit” — a 
Fruit. juices aecareee 
Grading, by specific gravity. (P. bey 
How fruit products corrode aie 

Mrak and W. V. Cruess.... 
Improving appearance of citrus (P. y . 
New data on fresh, available........ 
Noisy grapefruit are not good (ed).. 
Orange rinds (A.) ..ccccccceccccoce 
Packing, in wine (A 
Popularity of canned. pineapple “shown 
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Preparation of fresh. for market (P.) 
Preserving (P.) ....... 
Prevention of blue mold on citrus iP ) 
Process for frozen, Birdseye (N 
Process for manufacture of ini 
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Process of coating (P.) 
Processed. retain natural qualities. W. 
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Treating dried fruits 2 eee 
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Eliminates insect pests from foods. 
Laurence V. Burton ............ *366 
Has definite place in factory” sanita- 
tion. Harry Stiner .... ccccceces *58 
Insect destruction important to food 
manufacturing (F.) J. L. Heid. 421 
Methods of controlling insect infesta- 
tions. Charles H. Peet ........... *500 
Galactose, new source of (P.) ........ . 374 
Germany: 
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Glucose: 
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Gluconiec acid, ecsvgs sugars (P.): 714 
Grain cleaner (P). ep ehalacalel ware a #327, “669 
Grapes: 
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Heat: 
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New application of dry, in cereal pro- 
duction. Grace Kirkpatrick ...... *135 
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Hoover, Herbert—From the Department of 
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Concentrated, mix process (P)...... 374 
Faster freezing of (€)........ece0- ®717 
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Freezer, direct ‘expansion (P). Pare 
Industry. W. H. E. Reid........... 
Industry developed by science. 
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Ices. See Ice Th oi 
Incubator, all-temperature (e)...........*%671 


Insects: 
Eliminating, im food by fumigation. 
Laurence V. Burton ..... EAP E *366 
In wheat flour. M. M. Fredel....... 604 
Methods of controlling ae infesta- 
tion. Charles H. Peet....... *456, aoe 
Shall, inherit the earth? tea) PRCT 48 
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Invertase: 
Candy makers control softening of 
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Irradiation. See Ultra Violet Rays. 
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John Bean Manufacturing Co. changes name 
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Just between ourselves (ed)............ 681 
“King of the drawback’”’ (ed)........... 434 
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Lacquers, insulating and protecting (e)... 519 
Lactic salts. preparing, from whey (P).... 714 
Lactose, real use for (P) x 


Lactobacilli. See Bacteria. 
Lard, density of (A).............- coos 427 
Light and Lighting: 

Dust device cover for lights....... -. *90 


Fibre hand portable (e)............%230 
Reviving dirty lights (e)...........%377 
Lipase, process 4 reducing | Meade -- 133 
Liquidometers ( e) 


(A) Abstract. 
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Louisville Survey: 
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Lye: 
Lge peeling fruit (PP). .....sesccces 669 
Peach-peeling, new lye process for (P) 568 
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Macaroni: 

Die for making “Juliet” (P)........ 183 
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Improving protein and color qualities 

in, wheat. T. C. Roberts......... 
Manufacturers hold annual convention 
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Sanitation in the manufacture of, 
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Held up by single objection (N)..... 334 
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